Scholarships
The College of Agricultural Sciences, the department, the food industry, and the Institute of Food Technologists offer over 25 merit and financial need scholarships to encourage students preparing for careers in the food industry. For more information, contact the department, 541-737-3131, and the Office of Financial Aid and Scholarships, 541-737-2241.
Career Opportunities
Food science graduates have had excellent success in finding positions (median nationwide entry level salary for bachelor of science degree holders is $50,000) in an industry that possesses tremendous variety, mobility and opportunity for advancement. Career opportunities in the food, brewing, distilling, and enology industries include management, research and development, process and production supervision, quality assurance, distribution, sales, marketing, consulting, and trade associations. Governmental agencies employ food scientists for work in regulatory control, research, and the development of food standards.
Graduates of a master's or doctoral program hold positions in teaching, colleges and university research and extension, and in industry. 
Undergraduate Programs

FST 537. CHEMISTRY AND BIOCHEMISTRY OF DISTILLED SPIRITS. (3 Credits)
The underlying science of the production of the distilled spirits will be discussed systematically. The course will cover the requirements for water, the major raw materials (eg. cereals, fruits, agave, syrups, and woods for maturation) and the conversion of these into fermentable extract. The scientific principles of fermentation will be explored, in the context of both ethanol and secondary metabolite production. Distillation will be considered, in terms of the physics and chemistry of liquidliquid separations, before discussing post-fermentation options such as blending, maturation and product finishing.
FST 538. PRODUCTION AND ANALYSIS OF DISTILLED SPIRITS. (3 Credits)
Building on the prerequisite course, this course compares and contrasts different approaches to the manufacture of distilled spirits by using some of the major spirit categories as examples. The management of a distilled spirits production plant in terms of legislative, safety and process/ product quality will be discussed before explicit consideration of the requirements for establishing a distilled spirits production plant. Successful completion of this course will provide students with a broad understanding of the distilled spirits sector. 
FST 628. FLAVOR CHEMISTRY. (3 Credits)
The definition of flavor, analytical methods in flavor chemistry, and mechanisms of odor interaction in food system will be discussed. In addition, an integrated approach will be used to study the flavor chemistry of economically-important agricultural products in the Pacific Northwest such as dairy products, fruits, and alcoholic beverages. Provides a fundamental overview of wheat and other cereals from the perspective of the molecular level events that are important in milling, baking, and other processes. Uses cereal processing (focused primarily on bread-making) as the vehicle for placing elements of food chemistry, food polymer science, physical chemistry, and rheology into the cohesive framework of a single food category. Students will experience how the sciences of chemistry, physics, engineering, microbiology, biochemistry, nutrition, etc. amalgamate in the production of the selected cereal products. Lec/lab.
FST 666. ADVANCED TOPICS IN ENOLOGY. (3 Credits)
An in-depth investigation of advanced wine processing techniques and wine research, focusing on their impact on production and wine quality. Prerequisites: FST 566 with B or better and FST 567 (may be taken concurrently) [B] Recommended: Viticulture course such as HORT 454 and good understanding of how vineyard practices influence grape quality
